Brown Sugar Pork Chops

Yield: 4 servings

Ingredients
4 Bone in pork chops 1 cup Brown sugar
2 tablespoons Honey 2 tablespoons Soy Sauce
1 teaspoon Black pepper 1 teaspoon Salt
Directions
1. Pre-heat grill
2. Combine brown sugar, honey, soy sauce, pepper, and salt in large mixing bowl
3. Press chops firmly down into mixture, enough to coat both sides evenly
4. Place chops on grill, approximately 4-6 inches above coals.
5. Cook 4 to 6 minutes, turn chops then cook 4-6 minutes




